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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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Subject:     "Appetizing  Nut  Dishes."    Information  from  Bureau  of  Home  Economics, 
"  U.  S.  Department  of  Agriculture. 

 oopo  

I  have  made  a  list  this  morning,  of  the  various  ways  in  which  nuts  can 
"be  used  in  combination  with  other  foods.     Doubtless  you  will  have  nuts  left  over 
from  the  holiday  dinners.     The  California  walnut  crop,  I  am  told,  is  unusually 
heavy.    Nearly  three  times  as  heavy  as  last  year's  short  crop,  and  consider- 
ably above  the  average  crop. 

My  list  of  foods  in  which  nuts  can  be  used  includes  aandwiches,  salada, 
bread,  cake,  poultry  stuffings,  and  desserts. 

Nuts  are  good  in  almost  any  kind  of  sandwich.     Favorite  sandwiches  for 
the  school  lunch  box  are  filled  with  chopped  nuts  and  raisins,  dates,  figs,  or 
prunes.     Other  good  sandwich  fillings  are  nuts  and  olives;  nuts  and  cottage 
or  cream  cheese;  and  nuts  with  maple  or  brown  sugar.    Peanuts  alone  can  be  made 
into  an  excellent  sandwich  filling,  by  putting  the  roasted,,  shelled,  nuts  through 
the  meat  grinder,  and  then  stirring  in  enough  cream,  or  rich. milk,  to  make  a 
mixture  which  will  spread  easily. 

Let's  consider  salads  next.    A  cream  cheese  ball,  rolled  in  chopped  nuts, 
or  with  half  a  walnut  pressed  into  it,  improves  the  looks  and  the  taste  of  al- 
most any  salad.     Celery  stalks,  stuffed  with  nuts  and  cheese,  are  often  used 
as  a  salad,    Nuts  may  also  be  used  in  fruit,  aspic,  and  vegetable  salad.  They 
are  particularly  good  in  potato  salad. 

Nuts  may  also  be  used  in  yeast  or  quick -breads,  made  with  white  or  graham 
flour;  in  cakes  and  cookies,  on  top,  or  in,  the  fillings.    Because  they  are  so 
rich,  chopped  nut  kernels  may  take  the  place  of  some  of  the  fat,  in  a  batter  or 
dough  mixture. 

I  won't  attempt  to  name  all  the  desserts  which  are  improved  by  the  addi- 
tion of  a  few  nuts.  If  I  did,  I  wouldn't  have  time  to  answer  any  questions,  or 
give  you  a  dinner  menu. 

First  question:     "How  can  rolls  be  re-warmed,  to  make  them  taste  good?" 

Bolls  can  be  rewarmed  satisfactorily,  if  they  are  brushed  over  with  a 
liquid,  and  put  in  a  covered  pan,  to  steam  through.     Most  people  use  a  little 
milk,  brushed  lightly  over  the  outside  of  the  rolls.    Be  careful  not  to  soak  the 
crust.    After  the  rolls  are  heated  through,  take  the  cover  off  the  pan,  so 
the  outside  will  get'  crisp  again.  . 
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Second  question:  "Are  canned  beans,  that  have  been  frozen  in  glass  jars, 
safe  to  eat?" 

If  the  freezing  did  not  break  the  jars,  or  loosen  the  seal  in  any  way  so 
as  to  cause  the  beans  to  spoil,  there  is  no  danger  in  using  them.    After  canned 
beans  are  taken  from  the  jars,  they  should  of  course  be  boiled,  for  at  least 
five  minuted,  before  they  are  served  in  any  way. 

Third  question:     "What  is  the  original  meaning  of  the  word  "salad"? 

Literally,  the  word  "salad"  means  something  eaten  with  salt.     If  this  de- 
finition is  accepted,  a  stalk  of  celery,  or  a  radish,  is  really  a  salad.  Nowa- 
days, however;  we  apply  the  term  salad  to  any  dish  that  consists  chiefly  of  or, 
includes,  a  certain  amount  of  some  fresh  crisp  vegetable.     Some  salads  contain 
also  meat;  others  fish,  cheese,  eggs,  fruit,  or  nuts.    Nutrition  experts  say  it 
is  the  green  leaf  that  gives  to  salads  their  peculiar  value,  for  it  supplies  a 
kind  of  vitamin  that  is  found  in  few  other  foods. 

That's  one  thing  we  busy  housekeepers  can  keep  in  mind.     An  elaborate 
salad,  cut  in  fancy  shapes  and  garnished  with  several  colors,  may  be  a -work  of 
art,  but  it  supplies  no  more  vitamins  than  a  plain,  tasty,  green-leaf  salad.  It 
doesn't  take  long  to  make  a  green  salad,  if  we  have  lettuce,  cabbage,  celery, 
watercress,  spinach,  or  other  green-leaf  vegetables  on  hand.     I  think  we'll  all 
be  glad  when  spring,  comes,  and  more  greens  will  be  available. 

Fourth  question:     "Is  it  desirable  to  give  raw  apples  to  a  youngster  18 
months  old?" 

Most  people  feel  that  it  is  better  to  give  stewed  fruit,   to  children  as 
young  as  18  months,  rather  than  something  so  hard  to  masticate  as  a  raw  apple.  If 
you  give  apples  at  this  age,  scrape  the  pulp,   so  that  it  is  like  mush.  Raw 
apples  are  all  right  in  this  form,  unless  they  disagree  with  the  child.     A  child 
of  18  months  has  not  learned  to  masticate  very  well.     He  can't  chew  a  raw  apple 
finely  enough  to  handle  it  well  in  his  digestive  system. 

No  more  questions,  till  tomorrow. 

Take  your  pencils,  please,  for  the  menu,  and  recipe.     I  told  the  Menu  Speci- 
alist of  the  Bureau  of  Home  Economics  that  I'd  like  to  have  some  nut  dishes  , 
in  today's  dinner,  and  listen  to  the  dinner  she  planned:     Scalloped  Onions  and 
•Peanuts;  Spinach;  Pickled  Pcets;  Nut  Bread;  and  Baked  Apples.     You  might  add 
nuts  and  raisins  to  the  Baked  Apples,   if  you  like. 

Scalloped  Onions  and  Peanuts  is  a  rather  unusual  combination.     Your  first 
thought  may  be:     "Wouldn't  onions  and  peanuts  taste  queer! "    But  try  it,  if  you're 
fond  of  new  dishes,  and  see  what  your  family  think  of  the  new  dish.  Imager 
they'll  like  it. 

The  recipe  for  Scalloped  Onions  and  Peanuts  is  in  the  Radio  Cookbook,  but 
perhaps  I'd  better  broadcast  it.     As  soon  as  everybody  has  a  Radio  Cookbook,  I'll 
stop  giving  you  the  recipes  which  are  in  it. 
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Three  ingredients, -for  Scalloped  Onions  and  Peanuts: 


4  to  6  medium-sized  onions. 
-I-  to  3/4  cup  peanuts,  ground. 


1  cup  thin  cream  sauce,  made  with 
1  tablespoon  flour,  1  tablespoon 
butter,  and  1  cup  milk. 


Have  you  three  ingredie 


nts?     I'll  repeat  them:  (Repeat) 


Cook  the  skinned  onions  in  boiling,  salted,  water,  until  tender.  Drain 
the  onions,  and  slice  with  a  sharp  knife.    Place  the  onions  in  layers  in  a 
greased  baking  dish,  cover  each  layer  with  the  cream  sauce  and  the  peanuts,  and 
continue  until  all  the  ingredients  are  used.     Cover  the  top  with  buttered  crumbs, 
and  bake  in  a  moderate  oven,  until  golden  brown.     Serve  from  the  baking  dish. 

To  repeat  the  menu:     Scalloped  Onions  and  Peanuts;  Spinach;  Pickled 
Beets;  Nut  Bread;  and  Baked  Apples.     The  recipe  for  Nut  Bread  is  in  the  Radio 
Cookbook. 


Tomorrow  I'll  give  you  a  new  recipe,  which  is  not  in  the  Radio  Cookbook. 
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